Published under 85.93 Wis. Stats., by the Legislative Reference Bureau.

663

AGRICULTURE, TRADE AND CONSUMER PROTECTION

ATCP 88.01

Chapter ATCP 88
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ATCP 88.04 Federal registrations and records. ATCP 88.26 Minimum tolerance standards.
- ATCP 88.28 Restricted eggs.
Subchapter Il — Egg Facilities ATCP 88.30 Shell egg protection; egg shell oil.

ATCP 88.06 Egg handling and storage facilities.
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ATCP 88.10 Operations water

Subchapter Il — Equipment and Utensils
ATCP 88.12 Equipment and utensil requirements.
ATCP 88.14 Cleaning and sanitizing equipment and utensils.

Subchapter IV — Egg Handling Operations
ATCP 88.16 Personnel standards.
ATCP 88.18 Temperature standards.

Subchapter V — Packing and Labeling
ATCP 88.32 Egg packing.

ATCP 88.34 Egg labeling.

ATCP 88.36 Labeling of baluts.
ATCP 88.38 Deceptive practices.

Subchapter VI — Recordkeeping, Recall Planning, and Enfaement
ATCP 88.40 Dealers buying eggs from producers; receipts.

ATCP 88.42 Recall plan.

ATCP 88.44 Enforcement.

History: Chapter Ag 90 as it existed on June 30, 1974 was repealed and a new

chapterAg 90 created éctive July 1, 1974; Chapter Ag 90 was renumbered ch.
ATCP 88 under s. 13.93 (2m) (b) 1., Staegister April, 1993, No. 448Chapter
ATCP 88 as it existed on October 31, 1996 was repealed and a new ciiapier A
88was created &ctive November 1, 1996Chapter ATCP 88 as it existed on
April 30, 2015 wasepealed and a new chapteATCP 88 was ceated effective
May 1, 2015.

Subchapter| — General Provisions

ATCP 88.01 Definitions. In this chapter:

(1) “Ambient temperature” means the temperature of the air
surroundingeggs or packages of eggs.

(2) “Balut” means a fertile egg which is incubated for a
periodof time shorter than is necessary for hatching.

(3) “Candling” means carefully examining, andark place,
the interior andexterior of a whole egg that is placed in front of
astrong light source.

(4) “Check” means an egg that has a broken shell or @gnack
the shell but has intact shell membranes and no leaking ef con
tents.

(5) “Community—supportechgriculture business” means a
farm with which individuals contract to regularly receive two or
more different agricultural products, whighay include eggs,
originatingfrom the farm.

(6) “Consumer’meansan individual purchasing eggs which
will be consumed by the individual, the individagBmily, or
the individual’'s non—paying guests.

(7) “Department’means the state ofig¢onsindepartment
of agriculture, trade and consumer protection.

(8) “Dirty” means an egg, with an unbroken shell, that has
eitherof the following:

(a) Dirt or foreign material adhering to the steefiurface.

(b) Prominent or moderate stains covering more than 1/32 of
the shell surface area if localized, or 1kifehe shell surface area
if scattered.

(9) “Egg” means the shell egg of the domestic chicken, Gal
lus gallus domesticus; turkeyluck, goose, guinea, or other
avianspecies whose eggs are consumed by humans.

(10) “Egg handler” means a persavho washes, grades,
sizes,candles, packages, stores, handles, or otheprégares
eggsfor sale, but does not includeperson who handles nest-
run eggs and otherwise prepares nest-run eggs for sale.

(11) “Egg producer” means a person who sells eggs only
laid by birds owned by that person.

(12) “Egg sales route” means one or more resideintes
ited by consumers who regularly buy eggs framegg producer
travelingto the residences.

(13) “Farmers’market” means a common facility where two
or morefarmers or growers gather on a regular basis to sell raw
agriculturalcommodities, eggs, and processed foods whiep
produce directly to consumers.

(14) “Federal egg gradingct” means the agricultural mar
keting act of 1946, as amendddSC 162%t seq.), and U.S.
standardsgrades, and weight classes for shell eggs issued under
theact.

(15) “Federalegg products inspection act” means the egg
productsinspection act of 197@{ USC 1031-1056and regu
lations issued under the actArfCFRpart 57and9 CFR part 590

(16) “Federaleggsafety rule” means regulations2t CFR
16.5(a) (5) and®1 CFR part 18, and enforced by the U.S. food
anddrug administration.

(17) “Incubatorreject” means an egg that has been subjected
to incubation and has been removed fiiagubation during the
hatchingoperations as infertile or otherwise unhatchable.

(18) “Inedible egg” means an egg in which any of the fol
lowing is present:

(a) Black rot.

(b) Yellow rot.

(c) White rot.

(d) Mixed rot, also known as addled egg.

(e) Sour egg.

(f) Green egg white.

(g9) Stuck yolk.

(h) Mold.

(i) Mustiness.

(i) A blood ring observable upon candling.

(k) An embryo chick at or beyond the bladinly stage, unless
suchegg is classified as a balut.

(L) Adulteration as defined under®7.02 Stats.

(19) “Leaker” means an egg that has a crack or break in the
shelland shell membranes, to the extent thaetigecontents are
exposeddr are exuding or free to exude through the shell.

(20) “Loss” means an egg that is unfit for human food
becauset is smashed or broken so that its contentdesng;
or is overheated, frozen, or contaminated.

(21) “Nest-run”means eggs that do not receive more than
minimal washing, and are not graded or candled before sale.
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(22) “Official egg products plant” means a placebaki
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ling them without a valid license issued by the department for a

nessregulated by the U.S. department of agriculture under the food warehouse under 87.27, Stats.

federaleggproducts inspection act, that manufactures egg prod
ucts,including breaking eggs or filtering, mixing, blendipgs
teurizing, stabilizing, cooling, freezing, drying, or packaging
eggproducts.
(23) “Package”has the meaning given in ATCP 90.01

(16).

Note: A “package” of eggs is theetail package in which the eggs are sold to
aconsumer A “package” is diferent from a shipping container

(24) “Packing” means placing eggs into a packagshop
ping container

(25) “Person” means arindividual, corporation, partner
ship, limited liability company cooperative, association, or
otherbusiness entity

(26) “Restrictedegg” meansny egg that is a check, dirty
incubatorreject, inedible, leakeor loss.

(27) “Shipping container” means any box, case, ragk,

othercontainer used to distribute packages of eggs, or bulk or

looseeqgs, to a seller or institutional purchaser of eggs.

(28) “Storage” means the holdingf eggs before sale for
longerthan 24 hours.

(29) “U.S. Consumer Grade B” means eggs which are, on
the basis of a sample obtainedancordance witii CFR 56.4
atleast 90 percent grade B quality or betbémwhich not more
than10 percent are checks and not ntben 0.50 percent (at eri

(4) RecISTRATION. An eggproducerexempt from food pro
cessingplant licensing requirements under s(@®). (b), shall
registerwith the department before selling egdgeqgistration
may occur in any license year endibtarch 31, and the registra
tion expires at the end of the license yelegistration shall be
in writing on a form provided by the departmemtonline at
http://datcp.wi.gov There shall be no fee to register

(5) RETAIL FOOD ESTABLISHMENT LICENSE. Except for egg
producersselling eggs directly to consumers at the pgglue
er's premises or as part of a community—supported agriculture
businesoperated by the egg produceo egg producer may sell
eggsdirectly to consumers, includirggles at a farmers’ market
or on an egg sales route, without a valid license issued by the
departmenfor a retail food establishment unde%.3Q Stats.
Thelicense holder shall meet all requirements &P 75.03

History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15.

ATCP 88.04 Federal registrations and records.
(1) REGISTRATIONREQUIRED. (&) An egg produceglicensed or
registeredvith the department, shall also tegistered with the
U.S. food and drug administration, if required un@édr CFR
118.110f the federal egg safety rule.

(b) An egg producer or egg handler wip@des and packs

eggsfor the ultimate consumeand is licensed with the depart
ment,shall also be registered with the U.S. department of agri

gin) or 1 percent (at destination) are leakers, dirties, or loss (duecyjture, if required unde? CFR 57.69®f thefederal egg prod
to meat oblood spots) in any combination, except that such loss yctsinspection act.

may not exceed 0.30 percent. Other types of loss are not per

mitted.

(2) ReGISTRATIONRECORDS. (a) Egg handlers who receive
eggsfrom producers who own 3,000 or more laying birds shall

(30) “U.S. standards, grades, and weight classes for shell maintainrecords verifying that those producers heagistered

eggs”means standards maintainecdthy agricultural marketing

serviceof the U.S. department of agriculture and publisimed

U.S. Standads, Grades, and ‘dight Classes for Shell Eggs
(AMS 56), July 20, 2000.

(31) “Warehouse™as the meaning given in9.27 (1) (b)
Stats.

History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15; corection
in (6) made under s35.17 Stats.,Register April 2015 No. 712 numbering
correctionsin (17), (18), (29), (30) made under $3.92(4) (b) 1, Stats.,Register
April 2015 No. 712

ATCP 88.02 Licensing and Registration. (1) Foob
PROCESSINGPLANT LICENSEREQUIRED. EXcept as provided under
sub.(2), no egg handler may conduct egg handling activities,
including sales of eggs to a licensed egg hanakail food
establishmentiood processing plant, or community—supported
agriculture business, without a valid license issued by the
departmenfor a food processing plant unde®g.29 Stats. The
licenseholder shall meet all requirements oASCP 70.03

(2) LicenseexempTiONs. A food processinglant license is
not required under 97.29 Stats., or this section, for:

with the U.S. food and drug administration as required by the
federalegg safety rule.

(b) An egg handler who sells eggs from a flock of 3,000 or
morelaying birds directly to the consumer shall register with the
U.S. department of agriculture as requiredthg federal egg
productsinspection act.

History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15; corection
in (1) (b) made under s13.92 (4) (b) 7. Stats.,Register April 2015 No. 712

Subchapter Il — Egg Facilities

ATCP 88.06 Egg handling and storage facilities.
(1) CONSTRUCTIONAND MAINTENANCE; GENERAL. Buildings and
facilities usedin the operation of an egg handling facility shall
be of sound construction, and shall be capaiilbeing main
tainedin a clean and sanitary conditioithe interior and exte
rior portions of an egg handling facilitgnd the premises on
which the egg handling facility is located, shall be kept free of
unhealthfulor unsanitary conditions, and shall be maintained in
compliance with thishapter The premises surrounding an egg
handlingfacility shall be well drained and shall be kept in a clean

(a) An egg producer collecting, packing, and storing eggs andorderly condition. The premises shall be kept free of-accu

from a flock of not more than 150 laying birds and who only sells
the eggs directly to consumerstae premises where the eggs

werelaid, a farmers’ market, or on an egg sales route. The eggs
may or may not be washed, candled, and graded, and shall bqn
labeledas ungraded and uninspected, and packages containing:I

the eggs shall have tisellefs name, address, pack date, and a

“sell-by” date not more than 30 days after the pack date on them

mulations of trash, garbage, and other potential health nui
sances.

(2) FLooRrswALLS, AND CEILINGS. Floors, walls, andeilings

an egg handling facility shall be kept clean and in good repair
oors,walls, and ceilings in egg handling areas, toilet rooms,
andareas usefbr the cleaning or storage of equipment or uten
sils shall be constructed of smootimpervious, and easily

(b) An egg producer collecting, packaging, and storing nest- cleanablematerials. This does not prohibit the useeasily
runeggs from a flock of laying birds owned by the producer and cleanableanti-slip floors. Vills and ceilings in eghandling

who is registered with the department under £dh.and who
sellsthe nest-run eggs to an egg handEre producer shall not
sell obviously restricted eggs.

(3) FoOoD WAREHOUSELICENSE REQUIRED. No egg producer

areasshall be light colored. The junctions of walls and floors in
egghandling areas shall be coved to facilitate cleaning. Floors
which are waterflushed for cleaning, @n which water or fluid
wastesare dischayed,shall have an adequate number of floor

or egg handler may receive eggs from another egg producer odrainsand be adequatesfoped to ensure proper drainage to the
egghandler and store the eggs for more than 24 hours before selfloor drains.
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(3) DoorsaNnD winpows. Doors, windows, skylights, tran
soms,and other openings to the outsihall be tight-fitting,
free of breaks, and &dctively screened gurotected against the
entry of rodents, insects, birdand other animals. External
doors,other than overhead doors in delivery arehall be self-
closing. External doors shall be kept closed when not in use.

(4) LicHTING. (a) Lighting in every area of an egg handling
facility, whether natural or artificial, shall sifiicient for the
purposefor which the area is used.

(b) Artificial lights in egg handling areas shall be equipped
with protective shields or shatter resistant bulbs.

(c) The lighting of the interior of an egg handlifagility
shallbe adequate to disclose dirty eggpacking materials and
eggor packing material defects that mafeaf the safetysanita
tion, or quality of eggs. Egg handling areas shall be illuminated
to the following levels measured 3 feet above the floor:

1. Not less than 20 foot candles (215 lux) in egg handling

AGRICULTURE, TRADE AND CONSUMER PROTECTION
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faucetshall provide a flow of water for at leddi seconds with
outthe need to reactivate the faucet.

(d) An easily cleanable covergsh receptacle and an ade
quatesupply of toilet tissue shall be available in every toilet
roomat all times.

(7) CLEANING FACILITIES. (a) If equipmentutensils, or egg
packagesare wet-cleaned aranitized manuallythe egg han
dling facility shall be equipped wittvash and rinse sinks which
are suitable for all manual cleaning and sanitizoyerations.
Sinks shall be conveniently located and adequate in number
Eachsink shall be constructed of stainless steel onefor more
other materials approved by the department. Each sink shall
haveat least 2 compartments.

(b) Every sink compartment shall bedarenough to accom
modatethe immersion of at least 50% of theglest item to be
cleanedor sanitized in the sink. Every sink compartment shall
be served by hot and cold running watand shall be cleaned

areasgequipment and utensil cleaning areas, handwashing areasheforeeach use.

andtoilet areas.

(c) Drain boards shall be provided in connection with every

2. Not less than 10 foot candles (108 lux) in egg storage sink. Drain boards shall be & enoughlio accommodate soiled

areas.

(5) VENTILATION, HEATING AND COOLING. (a) An egg han
dling facility, including egg handling areas, locker rooms, toilet

equipmentand utensils before washing, and clean equipment
and utensils after the drain boards are cleaned and sanitized.
Drain boards shall be located and construstethat they do not

rooms,employee break rooms, and garbage or rubbish storageinterfere with washing and sanitizing operations. This para

areas,shall be adequately ventilated, heatadd cooled as

neededto meet the applicable temperature requirements in s.

ATCP 88.18

(b) Ventilation shall be adequate keep the egg handling
facility free of excessive heatpndensation, vapors, obnoxious
odors,smoke, and fumes.

graphdoes not prohibit the use of easily movatiikh tables as
drainboards if the dish tables comply with this paragraph.

(d) Brushes and cleaning tools shall be kept clean and in good
repair. Wiping cloths used to clean equipment and utensils shall
be cleaned, sanitized, and dried dadyd shall be stored in an
approvedsanitizing solution between uses during the processing

(c) Heating, cooling, and ventilating systems, including day. Sa.mitizing. solutions for wiping cloths shall be changed at
ductsand pipes over egg handling areas, shall be designed oreastdaily. Wiping cloths used to clean egg contact surfaces of

locatedto prevent conditions whereby dripscondensate may
contaminateeggs or egg packages. Intake faimall be equipped
with filters that are readily removable for cleaning and replace
ment,and shall be kept clean.eMtilation ducts and intake or

equipment and utensils shall not be used for any other purpose.
Singleservice disposable towels may be used in place of reus
ablecloths if they are discarded after use.

(e) If amechanical system is used to clean or sanitize equip

exhaustans shall be kept clean and in good repair and shall bement,utensils, or egg containethg mechanical system shall be

screenedr louvered to exclude dust and insects.

(6) TowLeT FaciLITIES. (@) A suficient number of sanitary
toiletsto accommodate all employeesaitcordance with appli
cable state anlbcal regulations, shall be provided in convenient
locations.

(b) Toilet rooms shall be completely enclosed, well-lighted,
and equipped with tight-fitting doorsoilet rooms and fixtures
shall be easily cleanable, armsthall be kept clean and in good
repair.Toilet rooms contiguous with egg handling facilities shall

designed, installed, and maintained so that it is fuflcéf/e for
the purpose used.

(8) PLUMBING SYSTEM AND SEWAGEDISPOSAL. Sewage and
wastematerials from an egg handling facility shall be removed
in a sanitary manngm compliance with applicable state and
local regulations. All plumbing, plumbinfixtures, and equip
ment shall be designed, installed, and maintained to prevent
backflow, backsiphonage, and cross—connections.

Note: Plumbing and plumbing fixtures are subject to the requirements of chs.

be equipped with self-closing doors, separately vented to the SPS 3810 387, enforced by the department of safety and professional services.

outside,equipped with an exhaust fan capable of creating a neg
ative pressure within the toilet facilityand shall not open
directly into an egg handling area.

(c) Handwashing facilities shall be located in or adjacent to
everytoilet room. Handwashing facilities serving toilet rooms
shall include hot and cold running watesoap in a soap dis
penserand asanitary singleservice means of drying the hands.
A sign directing employees to wash their hands shall be promi
nently posted in every toilet room used by employees. Hand
washingfacilities serving toilet rooms shall comply with all of
thefollowing requirements if they are installed after November
1, 2009, or if they are located in an egg handfauglity that is

(9) GARBAGE AND REFUSEDISPOSAL. () Garbage and refuse
shallnot be allowed to accumulate in or around antegylling
facility. Garbage and refuse shall be removedften as neces
saryto maintain the premises in a clean and sanitary condition.

(b) A separate room or a designated area for the accumula
tion of garbage and refuse must be provided in facilities which
do not have a system for the daily removal or destructigaef
bageand refuse. Garbage and refuse storage areas shallbe con
structedand maintained so that they do not attract or harbor
insectsrodents, or other animals.

(c) Garbage and refuse shall be held in durable;-{mabf,
easilycleanable, angestresistant containers. Containers used

initially licensed or licensed to a new operator after November to hold inedible waste egg products or materials soiled with eggs

1, 2009:

1. The facilityshall be served by hot and cold running water
providedthrough a mixing valve or combination faucet, or by
temperedpotable water

2. Faucets shall be of a type which are not kapdrated.

shallbe kept coveredith tightfitting lids, and shall be cleaned
whennecessary to prevent unsanitary conditions.

(d) Garbage and refuse shall et burned on the premises,
exceptin compliance with state aridcal laws. Garbage and
refuseshall not be burned on the premises if burning may con

If a self-closing, slowclosing, or metering faucet is used, that taminate eggs.
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(10) ConTrOL OF PESTS. (a) Efective measures shall be
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more other materials which are smooth, impervious, nontoxic,

takento control insects, rodents, and other pests in an egg han non-corrodible nonabsorbent, and durable under normal use

dling facility. Pesticidesind other hazardous substances shall
not be stored or used inmanner which may contaminate eggs,

or which may constitute a hazard to employees or the public.

conditions. Egg contact surfaces shall be easily cleanaiie,
shall be free of breaks, open seams, craoksimilar defects.
Egg contact surfaces shall not impart any pdolor, taste, or

Pesticidesshall not be stored, handled, or used in a manner adulteratingsubstance to food. Egg contact surfaces shall be

inconsistentwith label directions, or in a negligent manner
(b) All domestic animals shall be kept out of egg handling

areas.

History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15; corection
in (9) (c) made under s35.17 Stats.,Register April 2015 No. 712

ATCP 88.08 Egg handling rooms. (1) EGGWASHING
AND EGG GRADING ROOMS. (a) Egg washing and grading rooms
shallbe kept clean during washing, candling, grading, and-pack
agingoperations and shall be thoroughly cleanethatend of
eachday’s operations.

(b) Areas in which manual candling done shall be dark
enoughto permit accurate determinations of egg quality

(2) EcG sToRAGEROOMS. (a) Egg storage areas shall be
capableof maintainingeggs at ambient temperatures required
under s. ATCP 88.18 regardless of reasonably foreseeable
externaltemperatures.

(b) Every egg storage area shall be equipped withoone
moreaccurate temperature measuring deviogaonitor com
pliancewith temperaturestandards under ATCP 88.18 The
ambienttemperature shall be monitored in one or nrefge
sentativelocations of the egg storage facility

(c) An egg storage area shall be kept clean éiadls. Stor

readily accessible for manual cleaning.

(c) Single-service articlesSingle-service articles shall be
storedin the original containers in which they were received, or
in other closed containers which will protect them from contam
ination before use. Singtservice articles shall not be reused.

(2) ADEQUACY AND ACCURACY OF MEASURING DEVICES,
INSTRUMENTS,AND CONTROLS. Every cold storage compartment
usedto store or hold eggs shall be equippéth a thermometer
or other device which accurately indicates the ambient tempera
turein the compartment. Instruments and controls usethéar
suring, regulating, and recording air or wash water tempera
tures, humidity, or wash water pkshall be adequate for the
intendeduse.

(3) LusricaTiON. Equipment shall be designed and con
structedso that gear and bearing lubricants do not come in con
tactwith eggsor egg contact surfaces. Only food grade tubri
cantsmay be useéh equipment if incidental egg contact may
occur.

(4) LOCATION AND INSTALLATION OF EQUIPMENT. Equipment
which cannot be easily moved shall be installed in a manner
which prevents liquid ordebris from accumulating under or
aroundthe equipment. Equipment shall be installed sottieae
is adequate clearance on all sides for cleaning and maintenance.

age areas, equipment and utensils, and stored eggs shall berhis does not applyo that portion of a tank or container which

arrangedso that all parts of the egg storage area canfbe-ef
tively cleaned and inspected.

(d) Eggs shall be stored such that the packaged egpgoare

is designed and installed to protrude into or through the wall or
ceiling of an egg handling facilityAir intake vents for egg stor
agecontainers shall be located in handlargas or shall be prop

tectedfrom moisture, dust, and other contamination, and such erly filtered.

that cleaning of the storage argacluding the flooy is not
impeded.
History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15.

ATCP 88.10 Operations water. (1) Operations water
shall be obtained from a source that complies witiNéh 811
or812

(2) Operations water shall be available in consistently ade
quatequantity and shall comply with thieealth related drinking
waterstandards in ciNR 809

(3) If an egg handling facility operator obtains operations
waterfrom aprivately owned water system, the operator shall
samplethat water at least once annuallhe operator shall have
eachsample tested by laboratory certified under cATCP 77
for compliance with the microbiological standatagler SNR
809.30

(4) An egg handling facility operator shall keep on file, for
atleast ongyear the results of all microbiological and other tests
conductedon operations water sampled tae egg handling
facility.

Histgry: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15; corec-
t7i(ir£s in (1) to (3) made under s13.92 (4) (b) 7, Stats.,Register April 2015 No.

Subchapter Il — Equipment and Utensils

ATCP 88.12 Equipment and utensil requirements.
(1) CONSTRUCTIONAND MAINTENANCE; GENERAL. (&) Sanitary
design,accessibilityand cleanability Equipment and utensils

(5) EQUIPMENT FOR CANDLING, GRADING, AND WEIGHING
EGGS. (@) Egg candling lights shall be strong enough to disclose
dirty eggs and to permitccurate determinations of egg quality

(b) If automatedgrading equipment is used to detect blood
insideof eggs, cracked shells, or check egigs,equipment shall
be calibrated and adjustédr sensitivity so that the graded eggs
comply with applicable grade standards.

(c) Equipment used to weigh eggizall be calibrated at least
annuallyfor accuracy

History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15; (1) (a) title
createdunder s.13.92 (4) (b) 2.Stats., and corection in (1) (c), (5) (b) made
under s.35.17, Stats.,Register April 2015 No. 712

ATCP 88.14 Cleaning and sanitizing equipment
and utensils. (1) CLEANING AND SANITIZING EQUIPMENT AND
UTENSILS; GENERAL. Except as provided in suf8):

(a) All egg contact surfaces of equipment and utensils shall
be cleanedand sanitized after each dayse, or more frequently
if necessary

(b) Sanitizersand methods used to sanitize equipment shall
complywith s.ATCP 70.1.

(c) The department may approve alternative cleaning and
sanitizingprocedures under suf®).

(2) ALTERNATIVE CLEANING AND SANITIZING PROCEDURES. (@)
An egg handler may request the department to apaitema
tive cleaning and sanitizing procedures under this section. The
departmentshall approve alternative cleaning asahitizing
proceduresf the department determindéisat those alternative

shall be of sanitary design and construction. Equipment and procedureswill effectively prevent egg contamination and

utensilsshall be readily accessible for cleaning ampection
and shall be constructedo that items can be easily cleaned.
Equipmentand utensils shall be kept clean and in good repair
(b) Egg contact surfacesEgg contact surfaces of equipment
andutensils shall be constructed of stainless steef one or

ensurethe microbiological safety of the eggs.

(b) The egg handler shall submit a written requesis®
alternativecleaning and sanitizing procedures as allowed under
this subsection. The request shall include all of the following,
andany other information required by the department:
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1. A clear and complete descriptiofthe afected egg han egghandling areas shall remove all jewelry from their hands and
dling equipment, including any continuousbperated equip fingersbefore having any direct manual contact with eggs or egg
ment. The description shall identify sanitary design feattirat contactsurfaces. Jewelry shall not i¥rn in a manner which
arerelevant to the proposed cleaning and sanitipimgedures. createsa risk of egg contamination. This subsection does not

2. The types of eggs handled with théeafed equipment, ~ applyto plain band wedding rings.
and the temperatures to which the eggs will be exposed during (3) EMPLOYEE HEALTH. No person who, by medical

handling. examinationor supervisory observation, has, or is reasonably
3. Aclear and complete description of the alternatlean suspecteaf having, any of the following conditions may work
ing and sanitizing procedure, including cleaning aaditizing in an egg handling plant iany capacity that may result in the

equipmentfrequencymethods, materials, and relevant process contaminatiorof eggs, or in the contamination of equipment or
parametersuch as time angmperature. The description shall ~utensilsused to process or handle eggs:
includea flow diagram of the cleaning and sanitizing procedure. (@) A communicable disease.

4. A written statement, by the egg hangtbat the alterna (b) Any symptom of an acute gastrointestinal illness.
tive Cleaning and SanitiZing procedure een evaluated and (C) A dischaging or open wound, sore, or lesion on the
determinedo be efective in preventing egg contamination and  hands,arms, or other exposed portions of the body
ensuringthe microbiological safety of the eggs. The written (4) CONSUMPTION OF FOOD OR BEVERAGES, AND USE OF

statemenshall be based on a written pl_an under sébd. ToBACCO. No person may consunfieod or beverages or use
5. Awritten plan, prepared by qualified personnel, to ensure tohaccoin any egg handling area, orany area where egg pro
that the alternative cleaning and sanitizing procedure will be cessingequipment outensils are cleaned or stored. Employees
effective in preventing egg contamination and ensuring the may not consume food or beverages or ta#acco except in
microbiologicalsafety of eggs.The written plan shall identify  gesignatedareas which are separated from egg handinegs.

andassess foreseeatflazards, identify critical control points,  Thijs subsection does not prohibit a sanitary drinking water-foun
identify parameter limits associated with the critical control tain in an egg handling area.

pointswhich must be met tensure safetyand identify monitor History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15.
ing proceduresind controls to ensure that the procedureesef
tive. ATCP 88.18 Temperature standards. (1) TEMPERA-

(c) The department shall grant or deny a request under par TURE BEFORE PACKING. Eggs that are held by an egg handler
(a), in writing, within 60 days after it receives a complete beforepacking for more than 36 hours after they are laid shall
request,except that thalepartment may give written notice bekept at an ambient temperature of #ahrenheit (7 Celsius)
extendingthe action deadline for reasons stated in the notice. or less. Eggshat have been refrigerated may be held at room

(d) The department may qualify or limiis approval under ~ temperaturefor up to 36 hours immediately before washing, to
par.(c), as it deems appropriate. The department may withdraw decreaséhe risk of thermal checks caused by washing cold eggs
its approval for cause, including information that casts doubt on With warm water )
the efiicacy or implementation of the approved procedure. bleN:rfg:v\'}it'ﬁi;]eg‘m’;‘segggf t‘;‘:; eggs be processed and packed as soon as practica

(e) An egg handler that implements an alternative cleaning

L : - (2) TEMPERATURE AFTER PACKING. Eggs which havéeen
and sanitizing procedurapproved under this subsection shall packedby an egg handler shall be kepaatambient temperature

doall of the following: _ of 45 Fahrenheit (7 Celsius) or less at all times, including

~ 1. Controland monitor the procedure to ensure that it is while they are being transported.

implementedas approved, and isfe€tive in preventingegg (3) TEMPERATUREDURING TRANSPORT. During transport to a
contaminationand ensuring the microbiological safety of the  rq4ifood establishment and upon receipt at a retail food estab

€ggs. . ) o lishment eggs shall be held at an ambient air temperaturé of 45
2. Promptly notify the department of any material deviation Fahrenhei(7° Celsius) or less.

from the approved procedure, and any information that casts Note: Mechanical refrigeration is recommended for eggsahain transport
doubton the dicacy of the procedure. for more than 4 hours.

3. Collect and retain data and records to document, on-acon  (4) TEMPERATURE STANDARDS FOR RETAIL SALE. Eggs held
tinuing basiS, the imp|ementation andimcy of the approved for retail salg shalll be held at an ambient temperature ‘of 41
procedure. The operator shall retain the data and records for at Fahrenhei(5° Celsius) or less.

least90 days, and shall make them available upon redoest (5) TEMPERATURE STANDARDS FOR BALUTS. Baluts must be
inspectionand copying by the department. refrigeratedupon removal from incubation and maintained at a
(3) STORAGE OF CLEAN EQUIPMENT AND UTENSILS. Equip temperaturef 41° Fahrenheit _(SCeIsius) oress while trans
mentand utensils, unless stored in an approved sanitizing solu Ported,stored, or held for retail sale.
tion, shall be stored so &s drain dry Equipment and utensils (6) SALE OFFROZENEGGSPROHIBITED. NO person may sedr
shall be protected from contamination prior to use. offer for sale any shell eggs that have been frozen.
History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15. History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15; corection

in (5) made under s35.17, Stats.,Register April 2015 No. 712
Subchapter|V — Egg Handling Operations _ .
ATCP 88.20 Egg cleaning and storage operations.
ATCP 88.16 Personnel standards. (1) CLEANLINESS. (1) Eggsshall be cleaned to remove debris and stains.
Persons engaged in egg handling shall mainthigradegree of (2) Dirty eggs may be dry cleaned with an egg brush or
personakleanliness, and shall observe good hygienic practices rubbedwith a sanding sponge and sand paper
during all working periods. Persons engaged in egg handling  (3) Compoundsised taclean or sanitize eggs shall be either
shallwash their hands before beginning warid upon retum  generallyrecognized as safe undet CFR parts 18and184,
ing to work after using toilet facilities, eating, smoking, or and used in accordance with good manufacturing practices
engagingin other activities which may contaminate the hands. ynder21 CFR 182.1approved by the U.S. food and drug admin
Personsengaged in egg handling shall keep their fingernails istrationas a food additive und@d CFR parts 172 174, and
cleanand neatly trimmed. 180,and used in accordance with the conditiofihis approval;
(2) CLoTHING AND JEWELRY. Persons in egg handling areas approvedby the U.S. food and drug administration asaitizer
shallwear clean, washable outer garments. Persons working inunder 21 CFR 178.1010used at concentrationspecified
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ATCP 88.20

therein,and registered for thisse with the U.S. environmental
protectionagency; or otherwise approved by the department.

(4) Ultravioletlight may be usetb sanitize eggs in accerd
ancewith 21 CFR 179.39

(5) Water used to clean shell eggs shall be:

(a) At least 20 Fahrenheit warmer than the eggs, and not
colderthan 90 Fahrenheit.

WISCONSINADMINISTRATIVE CODE

666-2

eggsstored in an egg storage area shalexoted the reasonable
capacityof that area.
History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15.

ATCP 88.22 Candling; candling requirements. A
candlinglight or automated grading equipment is required for
determiningthe interior and exterior quality of eggs. Egg-can
dling lights and candling light areas shall meet the requirements
of s.ATCP 88.12(5) (a)to (c). A candling light must be used

(b) Changed to maintain sanitary conditions at least every 4 tg verify the performance of automated grading equipment.

hours, by either continuous water exchange orcoynpletely

emptyingand refilling the wash tank, and at the end of each shift

by emptying and refilling the wash tank.

(6) Eggsshall not be left standing or soaking in cleaning
water.

(7) Washedeggs shall bery before they are placed in pack
agesor shipping containers.

History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15; corec-
tions made under s.13.92 (4) (b) 2.7, Stats.,Register April 2015 No. 712

ATCP 88.24 Grading standards for chicken eggs.
(1) GRADING STANDARDSFORCHICKENEGGS. Except for chicken
eggsclearly labeled as “ungraded” as required undéT&P
88.34(1) (b), chicken eggs sold or distributed in thtate by an
egg handler licensed under ATCP 88.02shall be labeled as
gradeAA, A, or B, and shall conform to the U. S. grade standards

(8) Dirty eggs that cannot be cleaned shall be discarded asspecifiedfor those grades under the federal egg grading act and

restrictedeggs.

(9) An egg handling facilityoperator shall handle and store
eggs:

(a) In a safe and sanitary manreerd undesanitarycondi
tions, to protect the safety and wholesomeness of the eggs.

(b) In a neat and orderly mannso that the eggs are readily

the U.S. standards, grades, and weight classes for shell eggs.
(2) CHickeN EGG sizes. Except for chicken eggslearly
labeledas “ungraded” as required undeASCP 88.34 (1) (h)
chickeneggs sold or distributed in this state by an egg handler
licensedunder sATCP 88.02shall be labeled as Jumbo, Extra
Large,Large, Medium, Small, or Peewee, and shall conform to
the United States size standards specified for those sizes under

accessibldor inspection and movement, and so that the egg stor the federal egg grading act and U.S. standards, grades, and
agearea carbe readily inspected and cleaned. The amount of weightclasses for shell eggs and shown in the table below

Size or weight class Minimum net weight per | Minimum net weight per 30 Minimum net weight for indi
dozen(ounces) dozen(pounds) vidual eggs atrate per dozen
(ounces)

Jumbo 30 56 29

Extralarge 27 50.5 26

Large 24 45 23

Medium 21 39.5 20

Small 18 34 17

Peewee 15 28 -

Note: United States grades and siaes fully described in “United States Stan
dards,Grades, and ¥ight Classes for Shell Eggs” (AMS 56), July 20, 2000; pub
lishedby the Agricultural Marketing Service of the United States Department of
Agriculture. A copy of the standards may be accessed online at:
http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELDEV3004376

History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15.

ATCP 88.26 Minimum tolerance standards.
(1) LIMITATIONS ON SALEAND DISTRIBUTION. NO person may sell
or distribute for sale as human foady eggs that fail to meet-tol
erancestandards for U.S. Consumer Grade B eggs uddgr
standardsgrades, and weight classes for shell egegardless

of whether the eggare labeled as graded or ungraded eggs. No

individual case of Grade B quality eggs ngntain a percent

age of grade B quality eggs that is more than 10 percentage

pointsgreater thanhe minimum permitted for the lot average.

eggproducts inspectioact. Egg producers collecting eggs from
aflock of 3,000 or fewer laying birds shall:

1. Sell no more edible restricted eggs than the amount
allowedby the tolerances in thefigial standards for U.S. Cen
sumerGrade B shell eggs.

2. Sell checks and dirties only on the premises where the
eggsare produced directly to consumers for use by the consumer
andthe consumes non—paying guests.

(2) DisPOSITIONOFRESTRICTEDEGGS. Egg producers collect
ing eggsfrom a flock of more than 3,000 hens shall dispose of

restricted eggs isompliance wittv CFR 57.72@nd maintain
recordsas required iff CFR 57.20®f the federal egg products

inspectionact. Egg producers collecting eggs from a flock of

This section does not apply to eggs which are clearly labeled as3:0000r fewer hens shall dispose of restricted eggs by:

“ungraded”asrequired under ATCP 88.34 (1) (band which

(a) Shipping checks and dirties directly or indirectly to an

the egg producer sells directly to a consumer on the premisesofficial egg products plant for processing.

wherethe eggs ar@roduced or as part of a community—sup
portedagriculture business.
History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15.

ATCP 88.28 Restricted eggs. (1) PROHIBITION
AGAINST SALE OF RESTRICTEDEGGS. (&) Except as provided in
par.(b),no person shall byysell, or transport, or f&r to buy or
sell, or offer or receive for transportation any restricted eggd,

(b) Crushing and placing loss and inedible eggs in a container
containing a suficient amount of approved denaturaot
decharacterizingubstance, as approved the departm@ihie
denatured and decharacterized produshall be labeled
“Restrictedeggs. Not to be used as human food.”

(3) DISPOSITIONOF PACKED EGGSEXCEEDING RESTRICTEDEGG
TOLERANCES. Eggs which are placed in a package for the ulti

no egg handler shall possess any restricted eggs or use anynateconsumer and which have bdennd to exceed the toler

restrictedeggs in the preparation of human food.
(b) Egg producers collecting eggs from a flock of more than

ancefor restricted eggs permitted in thdiahl standards for
U.S.Consumer Grade B eggs under U.S. standards, grades, and

3,000 laying birds shall only sell, transport, possess, or use weightclasses for shell eggs shall be identified as required in ss.

restrictedeggs in compliance with CFR 57.10®f the federal

7 CFR 57.80(and57.860and shall be:
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(a) Shipped directly or indirectly to anfaial eggproducts
processingplant for proper segregation and processing; or

(b) Regraded so that they comply wiitie oficial standards;
or

(c) Designated for animal food after being denatured and
decharacterizednd labeled “Restricted eggs. Not to be used as

humanfood.”
History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15.

ATCP 88.30 Shell egg protection; egg shell oil. If

AGRICULTURE, TRADE AND CONSUMER PROTECTION

ATCP 88.34

USDA grade shield or labeled as “USDA” Grade AA, A, oABditionalinforma

tion about USDAs egg grading services may be acquired from the following
address: National Supervisor Shell Eggs, USDA-AMS Livestock, Poutind
SeedProgram, Poultry Grading Division, 1400 Independeneenéie, SWStop
0258,Washington, D.C. 20250. elephone: (202) 720-3271.

(c) The statement “KEEP REFRIGERED” or an equiva
lent statement indicating théte eggs must be refrigerated. The
statemenshall be printed on therincipal display panel in letters
notless than 3/16 inch high.

(d) The statemenSAFE HANDLING INSTRUCTIONS:”
in bold type size followed bthe statement ‘G prevent illness

oil is used to protect shell eggs, the oil shall meet the require from bacteria: keep eggs refrigerated, cook eggs until yolks are

mentsof 21 CFR 172.87&nd21 CFR 178.362@). Oil having
any off odor, or that is obviously contaminated, shall notbed

firm, and cook foods containing eggs thoroughliffhe state
mentshall be printed in type size no smaller th&t6 inch and

to protect shell eggs. Any shell egg protection oil treatment shall shallappear in a hairline box. The statement shall appear on the

be performed in a manner that preveatg) contamination and
preservesegg quality Eggs with excess moisture on the shell
shallnot be treated with oil to protect the shell.

History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15; corection
madeunder s.13.92 (4) (b) 2. Stats.,Register April 2015 No. 712

SubchapterV — Packing and Labeling
ATCP 88.32 Egg packing. (1) EGG PACKING TO MAIN -

TAIN QUALITY. Eggs shall be handled and packed to minimize the

likelihood that condensatiomill accumulate on the eggs, and so

thata majority of the packed eggs are placed in the package or

shipping container with the small end down.

(2) EGG PACKAGE REQUIREMENTS. Egg packages and ship
ping containers shall be all of the following:

(a) Clean and in good condition.
(b) Free of mold, mustiness, and-afdors.

(c) Suficiently strong and durable to protect eggs from dam
ageduring normal distribution.

(d) Packing of eggs in used egg cartons shall only be done

principal display panel, the information panel, or the inside lid
of the egg carton.

(e) The date on which the eggs were packed. The date of
packingmay be indicated bsin abbreviation consisting of one
of the following:

1. The first three letters of the month and the calendar date.

2. The numericallyconsecutive day of the yeatso known
asthe Julian calendar date.

(f) One of the following dates, in addition to the packing date
underpatr (e):

1. An expiration date or “sell by” date after which the eggs
may not be ofered for sale or soldt retail. The period from the
packingdate until theexpiration date may not exceed 30 days,
includingthe packing date. The expiration date or “sell by” date
shallbe designated by at least the first three letters of the month
andthe date within that month. The date shall be accompanied
by a phraseor abbreviation such as “EXP” or “sell by” which
clearlyidentifies it as an expiration date or “sell by” date.

2. A “useby” date consisting of at least the first 3 letters of

usingclean cartons on which all markings that do not pertain to the month, and the date within that month. The date &l
the eggs being sold, including brand name, USDA shield, date accompaniedby a phrase such as “use™dest if used by or

of pack,expiration date, use—by date, qualapnd size are oblit
erated.
History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15.

ATCP 88.34 Egg labeling. (1) EccPACKAGES. Except
asprovidedunder sub(3) (a) a package of eggs shall be labeled
with all of the following:

(a) Information required under cATCP 9Q including all of
thefollowing:

1. A declaration of product identity under®§.CP 90.02
2. Adeclaration of responsibility underATCP 90.03 If

“use before,” which indicates that the consumer should use the
eggsbefore that date. The period from the packing date until the
“use by” date shall not exceetb days, including the packing
date.

(2) EcG SHIPPING CONTAINERS. Except as provided under
sub.(3), a shipping container of eggs shall be labeled on one end
with all of the following information, in letters not smaller than
. inch high:

(a) A statement identifying the contents of the container

(b) The name and address of the responsible person in whose
namethe eggs are packed and distributed. If the respomesble

the responsible person identified on the package is not the person did not pack the eggshe shipping container shall also
sonwho packed the eggs, the package shall also include theinclude the packer identificatiomumber or shell egg handler

packeridentification number or shell egg handler registration
numberassigned by the U. S. departmenggficulture, or the

registrationnumber under sulfl) (a) 2. If the responsible per
sonpacked the eggs, the packadentificationnumber or shell

packeridentification number assigned by the state in which the egghandler registration numbgaursuant to sul§l) (a) 2, may

packingoperation idocated. A U.S. department of agriculture

(USDA) packer number shall be preceded by the letter “P”. A

appeaiin place of the packer name and address.
(c) The net quantity of eggs containedte shipping con

statepacker number shall be preceded by a 2-letter abbreviationizjner.

which identifies the state.

3. A declaration of net quantity under A3.CP 90.04and
90.08 (16) (c)

4. Nutrition labeling under sATCP 90.10and21 CFR
101.9

(b) The grade and size of the eggs, if required und&arGP
88.24 The grade and size shall be printed on the principal dis
play panel in lettersiot less than 3/16 inch high. If the eggs are
not graded, the word “UNGRADED” shall hinted in letters
atleast 1/4 inch higlen the principal display panel. Ungraded
eggsmay be soldrom bulk containers if a sign or placard adja

centto the bulk display identifies the eggs as ungraded eggs.
Note: Only eggs graded under USBAAgricultural Marketing Services’ volun

(d) The grade and size of the eggs contained in the shipping
container|f required under SATCP 88.24

(e) The statement “KEEP REFRIGERED” or an equiva
lent statement indicating that the eggs must be refrigerated.

(f) The date on which the eggs were packed.

(g) One of the following dates, addition to the packing date
underpar (f):

1. An expiration date or “sell by date” after which the eggs
may not be sold or déred for retail sale. The period fratme
packingdate tothe expiration date or “sell by” date may not
exceed30 days, includinghe packing date. The expiration date
shallbe designated by at least the first three letters of the month

tary egg—quality grading program are eligible to be packaged in cartons bearing the@ndthe date within that month. The date shall be accompanied

Published under s. 35.93, Stats. Updated on the first day of each month. Entire code is always current. The Register date on each page

is the date the chapter was last published.

RegisterApril 2015 No. 712


http://docs.legis.wisconsin.gov/document/statutes/35.93
http://docs.legis.wisconsin.gov/document/statutes/35.93
http://docs.legis.wisconsin.gov/document/cr/2014/37
http://docs.legis.wisconsin.gov/document/register/712/b/toc
http://docs.legis.wisconsin.gov/document/cfr/21%20CFR%20172.878
http://docs.legis.wisconsin.gov/document/cfr/21%20CFR%20178.3620
http://docs.legis.wisconsin.gov/document/cr/2014/37
http://docs.legis.wisconsin.gov/document/register/712/b/toc
http://docs.legis.wisconsin.gov/document/statutes/13.92(4)(b)2.
http://docs.legis.wisconsin.gov/document/register/712/b/toc
http://docs.legis.wisconsin.gov/document/cr/2014/37
http://docs.legis.wisconsin.gov/document/register/712/b/toc
http://docs.legis.wisconsin.gov/document/administrativecode/ATCP%2088.34(3)(a)
http://docs.legis.wisconsin.gov/document/administrativecode/ch.%20ATCP%2090
http://docs.legis.wisconsin.gov/document/administrativecode/ATCP%2090.02
http://docs.legis.wisconsin.gov/document/administrativecode/ATCP%2090.03
http://docs.legis.wisconsin.gov/document/administrativecode/ATCP%2090.04
http://docs.legis.wisconsin.gov/document/administrativecode/ATCP%2090.08(16)(c)
http://docs.legis.wisconsin.gov/document/administrativecode/ATCP%2090.10
http://docs.legis.wisconsin.gov/document/cfr/21%20CFR%20101.9
http://docs.legis.wisconsin.gov/document/cfr/21%20CFR%20101.9
http://docs.legis.wisconsin.gov/document/administrativecode/ATCP%2088.24
http://docs.legis.wisconsin.gov/document/administrativecode/ATCP%2088.24
http://docs.legis.wisconsin.gov/document/administrativecode/ATCP%2088.34(1)(e)
http://docs.legis.wisconsin.gov/document/administrativecode/ATCP%2088.34(3)
http://docs.legis.wisconsin.gov/document/administrativecode/ATCP%2088.34(1)(a)2.
http://docs.legis.wisconsin.gov/document/administrativecode/ATCP%2088.34(1)(a)2.
http://docs.legis.wisconsin.gov/document/administrativecode/ATCP%2088.24
http://docs.legis.wisconsin.gov/document/administrativecode/ATCP%2088.34(2)(f)

Published under 85.93 Wis. Stats., by the Legislative Reference Bureau.

ATCP 88.34

by a phraser abbreviation such as “sell by” or “EXP” which
clearly identifies it as an expiration date or “sell by” date.

2. A*“useby” date consisting of at least the first 3 letters of
the month, and the date within that month. The date &wall
accompaniedby a phrase such as “use"dpest if used by or

“use before,” which indicates that the consumer should use the
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(4) Offer for sale or sell eggs without clearly indicating the
grade and size of the eggs or that they are ungraded.

(5) Offer for sale or sell eggs laid by a species other than
chicken,without clearlyindicating the species of bird that laid
the eggs.

(6) Representhat eggs are fresh unless they conform to

eggsbefore that date. The period from the paCking date to the gradestandards Specified for grade A or grade AA aggmr

“use by” date shall not exceetb days, including the packing
date.

(3) EGGSSOLDORSHIPPEDBY PRODUCERTO AN EGGHANDLER,
EXEMPTION. (@) Subsectiongl) and(2) do not apply to eggs

which are being shipped from an egg producer to an egg handler

who packs the eggs.
(b) Subsection(2) does not apply to a shipping container

which holds only identical packages of eggs, provided that the

packagesare identically labeled according to s@b) and the

labelinformation can be seen through the shipping container
(4) EGGSSOLD OR SHIPPEDBY PRODUCERDIRECTLY TO CON-

SUMERS. Packages containing eggs whitte producer sells

directly to household consumers on the premises where the egg

arelaid or as part of a community—supported agricultust
nessshall be labeled with the following:

(&) The egg producername and address.

(b) The date on which the egg producer padkedggs into
the carton.

(c) A “sell by” date that falls no more than 30 days after the
dateon which the eggs were packed into the carton.

(d) A statement indicating that the eggs in the package are

ungradedand uninspected.

(5) EGGSREMOVED FROMRETAIL SALE. (a) No eggs may be
soldaswhole eggs at retail after the expiration or “sell by” date
specifiedfor those eggs under sul§s) (f) 1. or (2) (g) 1. If

S

thefederal egg grading act.
History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15.

SubchapterVI — Recordkeeping, Recall Planning,
and Enforcement

ATCP 88.40 Dealers buying eggs from producers;
ceipts. (1) An egg producer who sells eggs to any person
for resale shall keep a written record of the sale.

(2) Recordsfor eggs sold by grade or size shall include all
of the following:

(@) The grades and sizes of the eggs sold by the prqoducer
including the number of dozen and price per dozen sold in each
gradeand size categoryGradesand sizes shall be determined
accordingto s.ATCP 88.24

(b) The date on which the eggs were graded.

(c) Whether the eggs were graded by ottlierperson pur
chasing the eggs from the producer

(3) A person required to give a receipt, pursuant to@)p.
shallkeep a copy of the receipt forlaast one yeaand shall
makethe receipt available to the department for inspection and
copyingupon request.
History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15.

ATCP 88.42 Recall plan. (1) PLAN REQUIRED. An egg

otherwiseused ashuman food, the eggs shall meet at least the pangdlershall have a written plan for identifying anecalling

standardor U.S. Consumer Gradgeggs under U.S. standards,
gradesand weight classes for shell eggs.

(b) Eggs labeled with dates under suh(f) or (2) (g) shall
retainthose dates anday not be repackaged or relabeled with
any other dates.

(6) OrGANIC EGGS. No egg may be displayed or sold in a
packagdabeled “oganic” unlesghe practices employed in egg
productionand handling are in compliance with the national
organicprogram regulations in CFR part 2500r any rulegro-
mulgatedby the department under3.09 (5) Stats.

History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15; corection
in (1) (@) made under s13.92 (4) (b) 7, Stats.,Register April 2015 No. 712

ATCP 88.36 Labeling of baluts. Each container of
balutsshall be clearly and conspicuously labeled to infthen
consumetthat the product is alut” or an “incubated fertile

eggsprocessed at that egg handling facilighould a recall
becomenecessaryThe egg handler shalpdate the plan as nec
essaryand shall make it available to the departmenirfspee
tion and copying upon request.

(2) PLAN CONTENTS. A plan pursuant to sufil), shall do all
of the following:

(a) Identify key individuals or positions that are responsible
for planning, approving, and implementing recalls on behalf of
the egg handler

(b) Identify key individuals or entities to be contacted orcon
sultedin connection with a recall.

(c) Include procedures for the routine identification, dating,
andtracking of egg lots, so that in a recall #fiected lots can
be identified and distinguished from ufeaited lots.

(d) Include procedures to enable routine identification, dat

egg” or such other term or phrase that is informative and not ing, and tracking of egg shipments from the egg handling-facil
falseor misleading. The label should clearly indicate that the jty. Tracking shallidentify shipment recipients and contents,

containerof baluts shoulde stored at a temperature’Blor
less.
History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15.

ATCP 88.38 Deceptive practices. No person may do
any of the following in connection with the sale or distribution
of eggs:

(1) Misrepresenthe grade, size, or quality of the eggs, the
dateon which the eggs were packed, or the “selldnyuse by”
datesof the eggs.

Note: Terms such as “super jumbo” or “super one dozen,” are examples-of mis
representationsnder sub. (1).

(2) Makeany unauthorized nutrient content or health claims
thatdo not comply with the requirements2#f CFR part 101

(3) Sell, offer for sale, or distribute eggs in any misbranded
packageor shipping container

cross—referencet lots, so that in a recall recipients deafed
lots can be contacted.

(e) Include procedures for determining the nature and scope
of a recall, including &cted egg lots, shipments, asttipment
recipients.

() Includeprocedures for identifying and communicating
with affected personsncluding suppliers, egg shipment reeipi
ents,down-line buyers, consumergpvernment agencies, and
others.

(9) Identify potential taget audiences for recatiformation,
including consumers, distributors, and government agencies.
(h) Identify potential methods for communicating wiiget

audiencesunder par(g).
(i) Identify key information, including thientity of the
affectedeggs, the reasdor the recall, and suggested actions to
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be taken by dected persons, which may be necessagoto
municate in a recall.
History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15.

ATCP 88.44 Enforcement. A person who violates this
chaptemrmay be prosecuted under 83.21and97.72 Stats.
History: CR 14-037 cr. Register April 2015 No. 712eff. 5-1-15.
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